ENTREE
Natural Oyster (GF, DF) <) 6ea

Freshly shucked natural oysters,
served with lemon for a clean, coastal finish.

Oyster Kilpatrick (GF, DF) <) 7ea
Crisp bacon and tangy worcestershire glaze
over freshly shucked oysters, served with lemon.

Creamy Garlic Prawns (GFO) ([} 26
Prawns simmered in creamy garlic sauce with
pangrattato, warm ciabatta and fresh lemon.

Chilled Prawns (DF, GF) ) 24
Cold prawns served over mesclun with pickled
red onion and spiced seafood sauce.

Salt and Pepper Squid (GF) (I 24
Tender fried squid lightly seasoned with

Japanese furikake, served with creamy

aioli and fresh lemon.

Garlic Bread (V) 11
Warm toasted ciabatta coated in rich

garlic butter and herbs.

Add cheese + 3

SIDES
Bowl of Chips (GF) 13

Served with tomato sauce and aioli.

Garden Salad (GF, V, VGO) 12
Fresh garden salad with mixed leaves and
house dressing.

DIETARY GUIDE

GF  Gluten Free /q
GFO Gluten Free Option

DF  Dairy Free

DFO Diary Free Option

\" Vegetarian

VGO Vegan Option

SEAFOOD GUIDE

Q Australian
International

MAINS

Spanish Chorizo &

Chilli Mussels (GFO, DFO) <) 37
Fresh mussels simmered in a rich smoky tomato

chilli and garlic sauce with chorizo bites and

paprika oil, served with toasted ciabatta.

Battered Fish and Chips (DF) 32
Beer battered market fish served with chips,
fresh slaw, tartare sauce and lemon.

Salt & Pepper Calamari & Chips (GF) ¥ 34
Lightly fried calamari served with chips,
fresh slaw, creamy aioli and lemon.

Barramundi with

Cous-Cous Salad (DFO) <V 42
Pan-seared barramundi served with

Mediterranean cous-cous, sun-dried tomatoes,

olives, roasted capsicum and fresh herbs.

Prawn & Chorizo Linguine 36
Linguine tossed with prawns, chorizo, chilli, garlic

and onion in a white wine, olive oil and butter sauce,
finished with lemon and crunchy pangrattato.

300g Angus Scotch Fillet (GF) 52
Premium Angus scotch fillet served with chips,

garden salad and your choice of creamy

pepper gravy or creamy garlic sauce.

Add warm creamy garlic prawn topper +9

Steak Sandwich (GFO, DFO) 35
Tender steak layered with onion jam, mesclun,

tomato, American cheese and chipotle aioli,

served with chips.

GF Bun + 3

Deck Burger (GFO, DFO) 33
Juicy beef patty topped with bacon, American

cheese, mesclun, tomato and chipotle aioli,

served with chips.

GFBun + 3

Chicken Parmi 35
Golden crumbed chicken schnitzel topped

with napoli sauce, prosciutto and melted

mozzarella, served with slaw and chips.

Riviera Summer Linguine (V, DFO, VGO) 32
Sun dried tomatoes, green olives, caramelised
fennel and parmesan folded through a napoli
sauce, topped with pine nuts and wild rocket.

SALADS

THE DECK
=
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PIZZAS

Caesar Salad (GFO) 25 Margherita (GFO, V) 26
Crisp cos lettuce tossed with creamy caesar Classic napoli base topped with mixed
dressing, crispy bacon, white anchovies, cheese and fresh basil.
parmesan, soft boiled egg and croutons.
Pepperoni & Chorizo (GFO) 29
Mediterranean Pepperoni and chorizo over napoli base with
Cous-Cous Salad (V, VGO) 26 cheese, red onion, hot honey and parsley.
Cous-cous with sun-dried tomatoes,
green olives, feta, roasted capsicum, Prawn Pizza (GFO) @ 35
toasted pine nuts and wild rocket. Prawns, shallots and cherry tomatoes over
napoli base with mixed cheese, garlic, rocket
ADD PROTEIN TO ANY SALAD @ and lemon.
Add squid +9 Add cold prawns +9 Add chicken +IO
Gluten Free Base +3
SENIORS
KIDS
Fish & Chips (DF) ) 24
Beer battered fish served with chips, Nuggets (DF) 16
fresh slaw, tartare and lemon. Crispy chicken nuggets served with chips
and tomato sauce.
Chicken Tenders (GF, DF) 24
Grilled chicken tenders served with chips, Grilled Tenders (GF, DF) 16
slaw and aioli. Grilled chicken tenders served with chips
and tomato sauce.
Pasta (V, VGO) 24
Linguine tossed with napoli sauce, onion and Fish & Chips (DF) 16
cherry tomatoes, finished with parmesan. Battered fish served with chips and
tomato sauce.
DESSERTS Pizza 16
Freshly baked cheese and bacon pizza.
Choc Lava Cake (V) 16
Warm chocolate lava cake served with salted
caramel, raspberries and ice cream.
Vanilla Cheesecake (V) 16
Classic vanilla cheesecake served with
berry compote and mascarpone cream.
Affogato (V) 16
Vanilla ice cream with a shot of espresso.
Vanilla Ice Cream (GF) 9
Vanilla Icecream, served with your choice
of 100’s & 1000’s or flavoured topping
ik LA - —— —

Menu items, ingredients, and prices may change at any time While we take steps to minimise cross-contamination, we cannot guarantee that any
item is completely allergen-free. Please speak to our friendly stuff about your requirements.

15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS

SEE REVERSE FOR DRINKS MENU ——™>



DRINKS

SPARKLING

Pete’'s Pure Prosecco
NSW, Australia

Harewood Mira Cuvee
Denmark, WA

Solara Sparkling
NSW, Australia

Polka Sparkling

(Non Alcoholic)
SA, Australia

Moet & Chandon NV

Champagne, France

WHITE WINE

Pete’'s Pure Moscato
NSW Australia

Pete's Pure Pinot Gris
NSW, Australia

Solara SB
NSW, Australia

Castle Rock Estate Riesling

Porongurup, WA

Vasse Felix SSB
Margaret River, WA

Vasse Felix Chardonnay

Margaret River, WA

RED WINE

Pete’s Pinot Noir
NSW, Australia

East of Eden Grenache
Barossa Valley, SA

Vasse Felix Cab Sav
Margaret River, WA

Vasse Felix Shiraz
Margaret River, WA

GLS
10

12

12

12

GLS
10

10

12

13

13

13

GLS

10

12

13

13

BTL
48

56

56

56

155

BTL

48

48

56

58

58

58

BTL

48

56

58

58

ROSE

Vasse Felix Dry Rosé 13
Margaret River, WA

TAP BEERS

GLS BTL
58

Rotating taps, please ask staff for options or

head to the bar for a look.

PACKAGED BEER

Hahn Premium Light
Great Northern Super Crisp
Side Track XPA

Ahoy Lager
Single Fin
Carlton Dry

Emu Export
Corona

Coopers Pale Ale
Guinness
Kilkenny
Heineken

Pure Blonde

VB

Hahn Super Dry (GF)

NON-ALCOHOLIC BEER

Carlton Zero
Heineken Zero
Great Northern Zero
Guinness Zero

o 0 0O ™

COCKTAILS

Mimosa Sunrise
Prosecco, orange juice, grenadine

Aperol Spritz

Aperol prosecco, soda, orange

Margarita
Tequila, lime, triple sec, salted rim

French Martini
Vodka, chambord, pineapple juice
passionfruit, sugar syrup

Peachy Margarita
Tequila, peach schnapps, lime,
triple sec, salted rim

Espresso Martini
Vodka, kahlua, espresso

Cosmopolitan
Vodka, triple sec, cranberry juice, lime juice

Mojito

White rum, lime, mint, soda, sugar

MOCKTAILS

Pine & Lime Spritz
Pineapple juice, lime juice, sugar, soda water

Cranberry Refresher
Cranberry juice, lime juice, sugar, soda water

Citrus Spritz

Orange juice, lemon juice, sugar, soda water

15

22

22

22

22

23

23

24

13

13

13
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SPIRITS

We have all your regular spirits and more,
please ask our staff what is available!

SOFT DRINK

POST MIX PINTS MIDDYS
Lemonade 10 5

Pepsi Max 10 5

Pepsi 10 5

Dry Ginger Ale 10 5
Lemon Lime & Bitters 10 5

Soda Lime & Bitters 10 5
JUICE PINTS MIDDYS
Cranberry 10 5
Pineapple 10 5
Apple 10 5
Orange 10 5
OTHER

Bottled Sparkling Water, 700ml 12

Red Bull Can 6

Kids Juice Box

NN NNV




